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V E N I S O N 
on the menu 

Dr. El izabeth Dyar, Chief Home Economist 
Prof. J . V . K . W a g a r , Head, Forest Recreation and Wi ld l i fe Conservation Department 

Proper Care of W i l d Mea t in the Field 

Good venison can begin with 
the shoot ing. Exper i enced a n d 
skil l ful hun te r s can a p p r o a c h nea r 
enough to big game to shoot it as 
desired. T h e y are cool e n o u g h to 
place their bul le ts wi th precision, 
in spite of the exc i t ement which 
always is felt in b i g game h u n t i n g . 
T h e y choose and e q u i p the i r r if les 
with care, and pract ice un t i l the i r 
shots are sure. 

T h e best shot, if h ighest qua l i ty 
meat is wan ted , is in the b ra in or 
at the j u n c t u r e of the skull and 
spinal co lumn. Shot here, the car-
cass of a deer or elk can be as 
clean as a packing-house beet. 
Shots at d i s t an t or r u n n i n g an imals 
canno t be as accurately p laced and 
may result in paunch-shot an imals 
or badly d a m a g e d h a m s a n d loins. 

W h e n a very large buck or bul l 
is shot, w i th ant le rs m a k i n g a 
splendid m o u n t e d t rophy, head or 

high neck shots na tu ra l ly are not 
liked, and a shot t h r o u g h the thin-
fleshed ribs in to the lungs or the 
rear po r t ion of the hea r t is pre-
ferred. Bu t when shoot ing smal ler 
animals , the cond i t ion of the mea t 
usually is more i m p o r t a n t t han 
the t rophy. 

H u n t e r s general ly agree tha t 
" h o t " an imals — those which have 
been r u n n i n g h a r d for a d i s t a n c e -
have s t ronger f lavored mea t than 
those which recently have been at 
rest. An ima l s which are " h o t " 
usually a re b r e a t h i n g with open 
m o u t h s and can be avoided when 
shoot ing. 

Exper ienced hun t e r s also have 
found tha t the older , low-velocity 
car t r idges (the .45-70 for example) 
tear and bloody the mea t less t han 
high-speed bul le ts do. As they say, 
m e a t struck by these slow bul le ts 
is "good r igh t u p to the bul le t 
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hole ." However , the h u n t e r who 
is in a hur ry , w h o h u n t s where the 
game is very wild , or who lacks 
skill in s ta lk ing a n d shoot ing is 
surer of success if he uses a m o d e r n 
high-velocity r i f le a n d car t r idge 
a n d shoots for larger por t ions of 
the body than the head or neck. 
( T h e beg inner may a d m i t to him-

self, if no t to others, tha t he pre-
fers a deer in par t ia l ly edible con-
d i t ion to n o deer at all because of 
too m u c h care in p lac ing his 
shots.) 

W h e n Your Deer or Elk Is Down 
— L o a d your r i f le a n d a p p r o a c h 
the an ima l to m a k e sure it is 
dead. N o t e whe the r the bul le t 
en tered or emerged f r o m a deadly 
spot. If in d o u b t , a hard-nosed 
bul le t f rom a supp lemen ta ry 
c h a m b e r in the r i f le or a pistol 
bu l le t will kill a w o u n d e d a n i m a l 
w i thou t tear ing meat or t rophy. It 
may be well to p rod the a n i m a l 
with your toe, the muzzle of your 
r if le or a stick. In any event , be 
ready to shoot again. 

Bleeding the A n i m a l — S h o u l d 
you "st ick" the an ima l or not? 
H u n t e r s d i f fe r a b o u t this. It once 
was a general pract ice to stick the 
h u n t i n g kn i fe in to the base of the 
neck just above the brisket , or 
chest, and to cut sideways un t i l 
one or b o t h of the large neck veins 
( jugulars) were cut, a n d blood 

gushed ou t in quan t i t y . 
T h i s pract ice spoils the neck for 

today's scu lp tu red m o u n t s includ-
ing the neck a n d the shoulders . If 
the a n i m a l is s t ruck t h r o u g h the 
lungs w i th a large or high-velocity 
bul le t , it p robab ly has bled q u i t e 
completely in to the l ung cavity. 
M a n y hun t e r s today p re fe r to open 

the carcass w i t h i n a very few min-
utes a n d to bleed the an ima l by 
cu t t i ng the large b lood vessels 
l ead ing to the hea r t . 

Remov ing the Entra i ls - H u n -
ters disagree as to the best way to 
remove the en t ra i l s (intestines) 
f r o m the carcass. Some h a n g their 
deer in trees, wi th the he lp of o ther 
hun t e r s or l ight block-and-tackle 
outf i t s . O the r s roll the carcass on 
its back, cu t f r o m the breast bone 
back to the pelvic arch, cut the 
liver, d i a p h r a g m , hear t , lungs, and 
intest ines loose, a n d then roll the 
u n w a n t e d por t ions ou t sideways. 

Some hun t e r s insist tha t the 
ma le sexual organs and the 
"scent" g lands on the h i n d legs 
should be removed first. Others , 
who secure equal ly good mea t , 
leave the la t ter on un t i l the h ide 
is removed. Some men split the 
breas t bones to the base of the 
neck and split the ana l arch bone 
between the legs. Othe r s leave 
these in tac t to protect the mea t 
f rom dus t a n d d i r t as m u c h as 

possible. 
T h e p r inc ipa l pu rpose in remov-

ing the ent ra i l s is (1) to remove 
the lungs a n d hear t to p r o m o t e 
b leed ing of the flesh a n d cool ing 
of the mea t a n d (2) to remove 
organs con t a in ing par t ly digested 
foods and body wastes which pre-
vent qu ick cool ing of the mea t 
and which may ta in t it. T h e s e 
organs should be removed as com-
pletely a n d quickly as possible, 
wi thou t r u p t u r i n g them. T h e exact 
m e t h o d or r ou t i ne is less impor-
tan t t han the object ive. 

Cooling T h e carcass shou ld be 
cooled as quickly as possible. Mea t 
sours or decays most r ap id ly when 



kept w a r m a n d moist . Several 
me thods aid r a p i d cooling. These 
inc lude (1) h a n g i n g or p r o p p i n g 
the mea t off the g r o u n d to pe rmi t 
free air c i rcula t ion , (2) p r o p p i n g 
the intes t inal cavity open with a 
stick, (3) p lac ing the carcass in 
the shade, (4) h a n g i n g it ou tdoors 
d u r i n g cold a u t u m n nights a n d in 
a cool b u i l d i n g or shelter d u r i n g 
the day, (5) sk inn ing and quar te r -
ing the carcass as soon as possible 
to permit cool air to reach pieces 
smaller t han the en t i re carcass. 

Heavy, massive an imals such as 
elk or large bucks cool less rap id ly 
t han smaller an imal s and r equ i r e 
more care to prevent spoilage. 

Proper ly cooled mea t is some-
times spoiled later by car ry ing it 
next to a hot car motor , u p o n a 
pack horse with the venison poor-
ly shielded f r o m the sweat ing 
horse, in a car t r u n k tha t is ho t , or 
in s imilar u n f o r t u n a t e locations. 

T h e ideal a r r a n g e m e n t for cool-
ing mea t is to hur ry the carcass, 
neatly shot a n d careful ly sk inned, 
to a locker p lan t . T h e r e it may be 
placed in a cool room only a few 
degrees above f reezing a n d wa tched 
by exper ts un t i l it is p roper ly aged 
wi thou t spoi l ing before cu t t ing 
and freezing. H u n t i n g condi t ions 
do not always pe rmi t this because 
of dis tance and because the par ty 
of hun t e r s is no t ready to r e t u r n . 
T h e n the best field m e t h o d s should 
be used. 

Drying — W e t m e a t spoils m o r e 
quickly t h a n dry. For this 
reason most hun t e r s w a r n against 
washing any po r t ion of the carcass 
with water . It is be t te r to wipe 
bloody or soiled por t ions clean 
with a near ly dry c lo th . (Here 

again neat ly shot a n d dressed 
game prevents necessity for wash-
ing bloody or fouled p o r t i o n s ) . 

Old t imers in a r id por t ions of the 
West , who h a d no bet ter means , 
preserved their m e a t by d ry ing it 
in th in strips, as in " jerky," or by 
h a n g i n g qua r t e r s in the dry wind 
un t i l the exter ior w o u l d "case" or 
be covered wi th a layer of blackish 
dr ied mea t resembl ing dr ied beef. 
T h e mea t inside would r ema in 
edible for some t ime, b u t the out-
side dr ied m e a t usually h a d to be 
wasted by heavy t r imming , a n d 
the thin-fleshed r ib por t ions soon 
dr ied to an unappe t i z ing , chip-l ike 
texture . 

T h e best ru le is to dry the m e a t 
by h a n g i n g it in a cool place un t i l 
the surface no longer is wet. Air 
c i rcu la t ion mus t be provided , lor 
mea t h u n g b e n e a t h or covered by 
t ight canvas will p robab ly "sweat" 
and become wet enough to sour on 
the surface. T o o severe d ry ing is 
p revented in the f ield by leaving 
the h ide u p o n the thoroughly 
cooled carcass, or by w r a p p i n g 
sk inned por t ions in light musl in , 
m o s q u i t o ne t t ing , or packer 's mea t 
tub ing . 

Dirt, Dust, and A n i m a l Ta in ts 
— Careless d ragg ing of dressed car-
casses o f t en covers exposed flesh 
with p ine needles, ha i r , and o ther 
trash. G a m e carr ied unpro tec ted in 
par t ly open car t runks or in open 
t rucks and racks will become dust 
covered. T h e venison should not 
be t a in ted by le t t ing the ha i r side 
of the h ide or h a n d s soiled by con-
tact w i th the h a i r or scent g lands 
touch it. 

Flies — Old- t imers hois ted ven-
ison in screen-covered boxes u p 



into the tops of trees by means of 
rope a n d pul ley a r rangements . 
T h e y claimed tha t the air was 
cooler a n d dr ier t h a n nex t to the 
g r o u n d a n d that flies did no t ven-
ture tha t h igh. O t h e r h u n t e r s 
spr inkle black peppe r or mix tu re s 
of salt a n d p e p p e r u p o n the m e a t 
to discourage flies, a l t h o u g h salt 
is credi ted with d r a w i n g mois tu re 
to the surface of the meat . 

H u r r y i n g the m e a t to a screen-
ed, cool place is best. In some 
camps the hun t e r s cool a n d dry 
the m e a t by h a n g i n g it ou t at 
n ight , when flies are not ab road , 
a n d cover it b e n e a t h canvas in a 

Use of Fat 
The Fat — Deer a n d elk fa t 

seems to t u r n r anc id sooner t han 
tha t of domest ic animals . Most 
hun t e r s t r im it off their mea t be-
fore cooking, or even freezing. Fat 
can be m a d e in to good soap by 
us ing recipes p r i n t e d on cans of 
lye b o u g h t for soapmaking . 

T h e fo l lowing m e t h o d is also 
r e c o m m e n d e d : 
1. Clean the tal low or fa t by 

m e l t i n g it in a ket t le half-f i l led 
wi th water . Let s tand whi le 
cool ing slowly. L i f t tallow f r o m 
wate r a f te r d i r t has settled out 
and the tal low is f i rm. 

2. For each 4 1/2 p o u n d s of tal low 
p repa re a lye-mix consist ing of: 

1 can (13 oz.) lye 
3 p in ts of cold water 
1/2 p o u n d of bo rax 
3 tablespoons of a m m o n i a 

P o u r water over borax . Stir. 
Stir in a m m o n i a . A d d lye a n d 
stir u n t i l dissolved. It will 
heat as it dissolves.) Cool. 

shaded, cool place d u r i n g days. 
W i t h f reezing n igh t t empera tu re s 
and w a r m days in the h igher deer 
and elk ranges, this m e t h o d has 
mer i t if all basic pr inc ip les are 
fol lowed. 

A few h u n t e r s are b u i l d i n g well-
insula ted m e a t boxes for p i c k u p 
trucks. T h e y cool these boxes wi th 
dry ice or even gasoline-powered 
re f r ige ra t ion units . Mea t tha t is 
neat ly sk inned, q u a r t e r e d a n d 
t r i m m e d can be kep t safely for 
several days in these cold boxes, 
even d u r i n g the w a r m e r early sea-
sons. 

and Hides 
3. Stir 4 1/2 p o u n d s of warmed tal-

low (which has been me l t ed 
over water) in to each q u a n t i t y 
of lye-mix as above. Keep stir-
r i ng wi th a wooden padd le un-
til th ickened. P o u r in to a 
wooden b o x l ined with cloth. 

4. Cu t i n to conven ien t cakes whi le 
still soft, b u t al low to h a r d e n 
a n d b l e n d for a few weeks be-
fore using. 

5. R E M E M B E R T H A T LYE IS 
V E R Y C A U S T I C . IF N O T 
H A N D L E D W I T H C A R E I T 
W I L L I N J U R E T H E S K I N 
A N D M E T A L U T E N S I L S . 

The Hides - N o hides m a k e 
be t te r gloves or jackets t h a n deer 
and elk skins. T h o s e f r o m deer 
are p re fe r red to those f r o m elk for 
t h i n n e r gloves or jackets. Co lo rado 
laws n o w p e r m i t hun t e r s to sell 
the i r p roper ly tagged hides to 
dealers, or h u n t e r s may secure the 
f inest gloves a n d jackets for the i r 
famil ies by send ing hides and 



measuremen t s to f i rms which tan 
and m a n u f a c t u r e such articles. 
D u r i n g war periods, the a rmed 
forces need all avai lable hides for 
gloves, jackets, a n d jacket liners. 

An te lope hides are considered 
less d u r a b l e than those of deer and 
elk. Some h u n t e r s like an te lope 
leather for ladies' or dress gloves, 

however. All hides should be pro-
tected f r o m abras ion resul t ing 
f r o m dragg ing carcasses u p o n the 
g r o u n d unt i l the h a i r is r u b b e d 
off. T h e y shou ld be salted a n d 
dr ied quickly to prevent spoilage. 
R a w hides folded a n d rol led be-
fore they are cool and dry will 
soon spoil. 

Home Core of Gome 
G a m e proper ly cared for in the 

f ield and sui tably sk inned is (1) 
cut in to conven ien t pieces, (2) 
packaged, a n d (3) safely stored 
to p r epa re it f o r satisfactory home 
cooking. 

C u t t i n g is no t a h a p h a z a r d oper-
a t ion. T o do it most easily h a n g 
the carcass by the hocks or hock 
tendons . Split lengthwise a long the 
backbone f r o m tail to neck; saw-
ing wi th a m e a t or ca rpente r ' s saw, 
or c h o p p i n g with a cleaver or 
h a n d a x e . Keep halves well spread 
whi le spl i t t ing. C u t be tween the 
last two ribs a n d t h r o u g h the 
backbone to d iv ide halves in to 
quar ters . 

Badly shot por t ions shou ld be 
cut out . If they a p p e a r dis tas teful , 
use for dog or cat mea t . If the 
pieces are mere ly blood-shot, cut 
in to small chunks , score, soak over-
n igh t in salt water , a n d use in 
stews, h a m b u r g e r or mincemea t . 

Clear por t ions may be cut in to 
steaks, roasts and stew mea t in 
p ropo r t i ons desired. M a n y freezer 
locker stores have power saws a n d 
capable mea t cut ters who cut a n d 
w r a p mea t for a few cents a p o u n d . 
Some hun t e r s cut their own roasts 
a n d have steaks or chops cut by 
exper t mea t cutters. Cuts and the i r 
uses are indica ted u p o n the accom-
pany ing char t : 

Shank—ground meat or stew 
Shoulder—roasts or chops 
Neck—stew or ground meat 
Rib—chops or roasts 
Breast—stew or boiled meat 
Major cuts are made along solid lines. 

Loin—steaks 
Flank—braised steak or stew 
Rump—roast 
Round—steaks or roasts 
Shank—ground meat or stew 

Smaller cuts are made along broken lines. 



If it is u n d e s i r a b l e to c u t t he 
e n t i r e carcass a t once, cu t t he m e a t 
i n t o q u a r t e r s o r o t h e r m a j o r 
c h u n k s , w r a p a n d f reeze it, a n d 
m a k e smal le r cuts la te r . M e a t 
t ends to d ry less if k e p t in la rge 
pieces, b u t it is m o r e c o n v e n i e n t 
for t he cook if t he m e a t is c u t a n d 

w r a p p e d i n t o packages of steaks, 
chops a n d roasts la rge e n o u g h fo r 
each mea l — w i t h each package 
clearly labe l led . W r a p p i n g s h o u l d 

be d o n e w i t h moi s tu re -vapor -p roof 
p a p e r . 

S to rage m e t h o d s vary. M e a t 
h u n g on the n o r t h side of t he 
house will stay f rozen in co lder 
p o r t i o n s of C o l o r a d o . Freezer 
lockers a n d h o m e deep-f reeze u n i t s 
d u p l i c a t e this service in w a r m e r 
zones. Some can venison in accord-
a n c e w i t h r e c o m m e n d e d m e a t can-
n i n g p rocedure s . 

Freezer-Locker Plant Care of Game 
Freezer- locker p l a n t s become 

m o r e e f f i c i en t each year in the 
g e n e r a l p rocess ing of mea ts , b u t 
the wise h u n t e r i n q u i r e s concern-
i n g those w h i c h will h a n d l e his 
m e a t in the mos t p l eas ing way. 
Some p l a n t s will receive g a m e car-
casses w i t h h ides on , a n d wil l skin 
t h e m lor a m o d e s t s u m o r fo r t he 
h ide . O t h e r s r e fuse carcasses n o t 
a l r eady s k i n n e d a n d wi th loose 
h a i r r e m o v e d . Some locker p l a n t 
employees w h o cu t a n d w r a p do-
mest ic m e a t s w i t h g rea t care a re 
not e x p e r i e n c e d in h a n d l i n g g a m e 
a n d it is best to work w i t h those 
w h o h a v e e x p e r i e n c e if possible. 
Ask a b o u t this so t h a t y o u r m e a t 

will be h a n d l e d as you w a n t it. 
T h e h u n t e r w h o t r ims his veni-

son f ree of u n a t t r a c t i v e p o r t i o n s 
will get b e t t e r service at t he locker 
p lan t s . M a n y d o g a n d cat owne r s 
f reeze such t r i m m i n g s in smal l 
packages f o r pe t food . 

Unless locker p l a n t employees 
ask h i m , the h u n t e r s h o u l d i n f o r m 
t h e m of the p r o p o r t i o n of s teaks, 
roasts, a n d b u r g e r des i red a n d of 
the size of each p a c k a g e to be 
f rozen . A good m a r k i n g system 
w h i c h ind ica tes roasts, b u r g e r , 
chops a n d the d i f f e r e n t cuts of 
s teaks he lp s m u c h in the su re selec-
t ion of m e a t for a p a r t i c u l a r r ec ipe 
o r m o r e p a r t i c u l a r guests. 

Directions for Cooking Venison 
Genera l Suggest ions—T h e u s e 

of he rbs , spices, c o n d i m e n t s a n d 
such vegetables as tomatoes , o n i o n s 
a n d gar l i c can d o m u c h to i m p r o v e 
game , especial ly if t he m e a t is 
s t rong- f l avored . 

Since ven i son is a p t to be d ry 
a f t e r cook ing , mois t h e a t is m o r e 
des i r ab l e t h a n d ry hea t for al l 

excep t the very t e n d e r cuts. A 
pressure p a n can be used to ad-
v a n t a g e as this m e t h o d of p r e p a r a -
t ion supp l i e s t h e necessary mois-
t u r e a n d has t ens the t e n d e r i z i n g 
of t h e t o u g h e r cuts. T i m e s for 
c o o k i n g will d e p e n d o n the age of 
the a n i m a l a n d c o n d i t i o n of t h e 
m e a t . 



P o u n d i n g the t oughe r steaks a n d 
chops before cooking helps break 
u p the long mea t f ibers tha t are 
sometimes f o u n d in elk meat . 

T r i m m i n g the fa t f r o m game is 
most i m p o r t a n t , because the s t rong 
flavors are m o r e p r o n o u n c e d in 
the fa t t han in the mea t itself. 
T h e fa t which is present solidifies 
readily and for tha t reason the 
mea t is best when served p i p i n g 
hot . Fat f r o m bacon or salt po rk 
can be used to replace the fat 
removed f r o m the meat . 

Freezing — T h e pr inc ip les of 
cooking frozen venison are the 
same as those for cooking frozen 
beef. 

Broi l ing and Roast ing — F o r 
oven broi l ing, choose m e d i u m to 
thick steaks f r o m r ib to loin. W i p e 
wi th a d a m p cloth a n d place in a 
p r e h e a t e d bro i le r set at 350° F. 
T h e broi ler or oven door should 
be left slightly a j a r d u r i n g broil-
ing. W h e n b r o w n on one side, salt 
a n d tu rn . T h e t ime r equ i red for 
b ro i l ing will d e p e n d on the stage 
of doneness desired a n d the size of 

the steak. A 1-inch deer sirloin 
steak will r equ i r e a b o u t 15 to 20 
m i n u t e s to reach the m e d i u m done 
stage. Elk steaks will take a l i t t le 
longer t h a n the co r respond ing beef 
steak. Many people p re fe r m e d i u m 
or well d o n e venison r a the r t han 
rare, because a f te r longer cooking 
any unusua l a r o m a will have dis-
appeared . 

W h e n p a n bro i l ing , place mea t 
in a p rehea ted skillet t ha t is just 
lightly greased. Cook over m e d i u m 
heat , t u r n i n g once, u n t i l mea t has 
reached the desired state of done-
ness. Salt it a f t e r tu rn ing . 

W h e n oven roast ing, r u b salt 
in to surface of roast a n d place in 
an uncovered pan . Inser t a mea t 
t h e r m o m e t e r in to the center of 
the largest muscle, be ing carefu l 
to avoid contact wi th bone or fat. 
Roast at a cons tan t oven tempera-
tu re of 300 to 350° F. for 25 to 30 
minu te s lor each p o u n d or to an 
in terna l t e m p e r a t u r e of 170° F. 
All game has a da rk surface when 
roasted and may a p p e a r to be done 
before it actual ly is. 



Recipes 
S T E A K S A N D C H O P S 

Steak W i t h Horseradish Sauce 
1 sirloin or T-bone steak 1/2 teaspoon salt 

(elk or deer) 3 tablespoons horseradish 
2/3 cup thick sour cream 

C o m b i n e sour cream, salt and horseradish. Beat well a n d serve over 
steak which has been broi led or sauteed a n d salted. 

Barbecued S teak 
1 thick sirloin or T-bone steak 1/4 teaspoon paprika 

(elk or deer) Sauce 
2 tablespoons margarine or butter 1 tablespoon Worcestershire sauce 
1 teaspoon dry mustard 2 tablespoons salad oil 
1 teaspoon salt 1 tablespoon catsup 

1/8 teaspoon pepper 1 teaspoon sugar 
1 teaspoon sugar 1 teaspoon salt 

Blend m a r g a r i n e or bu t t e r w i th m u s t a r d , salt, pepper , sugar a n d 
papr ika . R u b this m i x t u r e well i n to the steak. Make sauce by m i x i n g 
the last five ingredients listed. Brush a pa r t of this sauce over the steak. 
Broil steak 20 to 30 minu tes , accord ing to doneness p re fe r red . Leave 
door of broi ler par t ly open . W a t c h steak careful ly . T u r n steak once. 
Brush f r equen t ly w i th r e m a i n i n g sauce. 

Spanish S teak 
2 pounds chuck steak (deer or elk) 1 sliced green pepper 

flour for dredging 2 1/2 teaspoons salt 
4 tablespoons lard or drippings 1/2 teaspoon pepper 
2 sliced onions 1 No. 2 can tomatoes 

Have chuck steak cut 1 to 2 inches thick. Dredge wi th f lour and 
b r o w n in lard. A d d onions, green pepper , seasonings a n d tomatoes. 
Cover closely a n d s immer app rox ima te ly 3 hours , or un t i l tender . Serves 
4 to 6. 

Breaded Chops 
3 shoulder chops (deer or elk) beaten egg 

1/2 teaspoon salt fine bread crumbs 
dash of pepper fat for saute'ing 
Simmer chops in small a m o u n t of water a b o u t 15 minutes . Dra in 

a n d season wi th salt and peppe r . Dip chops in bea ten egg, coat wi th 
bread crumbs. Brown bo th sides in hot fat . Serve with b rown sauce. 

Brown Sauce 
2 tablespoons margarine or butter 1 teaspoon Worcestershire sauce 
1 slice of onion 1/2 teaspoon paprika 

2 tablespoons flour 1/2 teaspoon salt 
1 cup meat stock or 1 bouillon cube 

dissolved in 1 cup of hot water 
Brown o n i o n lightly in m a r g a r i n e or bu t t e r . Stir in f lour a n d 

brown. A d d mea t stock slowly, s t i r r ing constant ly, a n d cook unt i l sauce 
is thick and smooth , A d d Worces te rsh i re sauce, p a p r i k a a n d salt. 



Papr ika C r e a m Schni tze l 
1 teaspoon salt 
1 teaspoon paprika 

1/2 cup tomato sauce 
3/4 to 1 cup sour cream 

chopped parsley 

1 pound of elk or deer round 
cut in small pieces 
1/2 cup water 

3 or 4 slices bacon finely cut 
2 tablespoons chopped onion 
1 clove garlic, chopped 

Place cubed mea t a n d wate r in a pressure p a n a n d cook a b o u t 30 
m i n u t e s at 10 p o u n d s pressure. Fry bacon un t i l crisp: add cooked meat , 
on ion and garl ic and cook un t i l b rown . A d d salt, pap r ika , t oma to sauce 
and sour cream. S immer this m i x t u r e gently un t i l sauce is thick. 
Spr inkle wi th c h o p p e d parsley just before serving. 

1/2 teaspoon pepper 
1 teaspoon salt 
1 cup sauerkraut 

1/2 cup meat stock 

Saue rk rau t Rolls 
4 pieces of steak (elk or deer) 
2 slices bacon 

1/2 chopped onion 
2 teaspoons sugar 

P o u n d mea t qu i t e th in a n d cut in to pieces a b o u t 3 by 4 inches. 
Dice bacon a n d fry; add on ion and cook 5 minu tes . Add sugar, salt, 
p eppe r and saue rk rau t . Hea t thoroughly . Place a po r t i on of saue rk rau t 
m i x t u r e in center of each piece of mea t . Roll a n d tie securely wi th 
th read or f ine str ing. Place rolls in a greased casserole a n d add mea t 
stock. Bake in a m o d e r a t e oven (350° F.) a b o u t 1 h o u r or un t i l m e a t 
is tender . 

2 pounds round steak 
(elk or deer) 
salt 
pepper 

Ven ison Roll-Ups 
1/2 pound pork sausage 

4 medium-sized carrots 
flour 
shortening 

P o u n d th in ly cut steak wi th saucer edge or m e a t h a m m e r . C u t in to 
4-inch squares. Spr ink le wi th salt a n d peppe r and spread wi th sausage 
meat . Scrape carrots a n d q u a r t e r lengthwise. Place several strips on 
each piece of mea t . Rol l a n d tie wi th s t r ing or fasten with toothpicks 
or skewers. F lour l ightly. B r o w n in hot shor ten ing . Par t ly cover wi th 
water , cover pan , a n d cook in m o d e r a t e oven (350° F.) un t i l t ender — 

1 1/2 to 2 hours . Serves 6. 

S tu f fed S teaks 
2 club steaks 1 inch thick 

(elk or deer) 
1 1/2 slices of day-old bread 
1/2 teaspoon salt 

2 teaspoons finely chopped 
green pepper 

2 teaspoons minced onion 
2 teaspoons finely chopped celery 

flour 
salt 

2 tablespoons margarine or butter 
1/2 cup water 

Make a dressing by c o m b i n i n g bread , b roken in small pieces, 1/2 
teaspoon salt, green pepper , on ion and celery. Salt steaks a n d dredge 
wi th f lour . C u t slits ha l fway t h r o u g h steaks a n d fill wi th dressing. 
Using a pressure p a n , b rown steaks in m a r g a r i n e or bu t t e r . Add 1/2 cup 
of water a n d cook at 10 p o u n d s pressure a b o u t 20 minu tes . Serves 4. 



Creamed Ven ison 
1 pound cubed elk or deer 2 teaspoons Worcestershire sauce 

round steak 3 tablespoons chopped parsley 
3 tablespoons margarine or butter VA cup pickle relish 
2 cups medium white sauce Topping 
1 teaspoon salt 1/2 cup dry bread crumbs 
1 teaspoon celery salt 3 or 4 tablespoons margarine or 

1/2 teaspoon pepper butter 
Brown steak in 3 tablespoons m a r g a r i n e or bu t t e r . A d d a small 

a m o u n t of water a n d cook in a covered skillet un t i l tender , a d d i n g a 
l i t t le water f r o m t ime to t ime as needed. W h e n d o n e add whi te sauce, 
seasonings, parsley and pickle relish. Pu t m i x t u r e in a greased casserole. 
Spr inkle top with bread c rumbs a n d do t w i th m a r g a r i n e or bu t t e r . Bake 
in a mode ra t e oven (350° F.) unt i l c r u m b s are b rowned . 

H a w a i i a n Ven ison 
1 pound boneless elk or deer 1/2 cup pineapple chunks 

round steak Sauce 
1/4 cup flour 2 1/2 tablespoons cornstarch 
1/4 cup margarine or butter 1/2 cup pineapple juice 
1/2 cup boiling water 1/4 cup vinegar 

1 teaspoon salt 1/4 cup sugar 
2 or 3 green peppers 2 1/2 tablespoons soy sauce 

C u t steak in to 1-inch cubes a n d d redge wi th f lour . Brown m e a t 
cubes on all sides in hot fat . Add water a n d salt. S immer gently un t i l 
mea t is tender . C lean green peppers a n d cut in to 1-inch squares. Boil 
10 m i n u t e s a n d d ra in . Add peppe r squares a n d p i n e a p p l e chunks to 
b rowned meat . C o m b i n e last five ingredients a n d cook un t i l sauce is 

clear and thick. P o u r sauce over mea t m i x t u r e a n d s immer 5 minutes . 
Serve over Chinese noodles or cooked rice. 

G R O U N D M E A T D I S H E S 
Chi l i 

1 No. 2 can kidney beans 2 1/2 teaspoons salt 
1 large onion, sliced 1/8 teaspoon paprika 
1 green pepper, chopped 1/8 teaspoon cayenne 
1 pound ground deer or elk meat 3 whole cloves 
3 tablespoons fat 1 bay leaf 
1 No. 2 1/2 can tomatoes 1 to 2 tablespoons chili powder 

Brown on ion , green pepper , a n d mea t in hot fat . Add tomatoes 
a n d seasonings. S immer 2 hours , a d d i n g wate r if necessary. A b o u t 10 
m i n u t e s before serving add the beans a n d hea t thoroughly . Serves 6 to 8. 

Devi led Burger on Buns 
1 pound ground elk or deer 3/4 cup meat stock or hot water 
3 tablespoons margarine or butter 1 1/2 tablespoons prepared mustard 
1 chopped medium-sized onion 3/4 cup chili sauce 
1 tablespoon flour 

Brown g r o u n d m e a t in m a r g a r i n e or bu t te r . Add on ion , stir in 
f lour and hot l iqu id . Cook m i x t u r e a b o u t 5 minu tes , s t i r r ing constant ly . 
Add mus t a rd a n d chili sauce. Add salt if desired. S immer a b o u t 15 
minutes . Serve on toasted buns. 



M e a t Loaf 
1 pound ground elk or deer 1/2 cup diced celery 

1 1/2 teaspoons salt 2 slices dry bread 
1 1/2 teaspoon pepper 1 1/2 cup barbecue sauce 

1 beaten egg 2 tabespoons margarine or butter 
1/4 cup minced onion 1/2 to 1 cup water 

Soak bread in small a m o u n t of milk. A d d g r o u n d meat , salt, peppe r , 
egg, on ion , celery a n d ba rbecue sauce. Blend m i x t u r e well and shape 
in to two small loaves; w r a p loaves in waxed p a p e r and place them in 
re f r igera tor for 30 m i n u t e s or un t i l f i rm. Mel t m a r g a r i n e or b u t t e r in 
a pressure pan . Brown loaves in mel ted fat . Add water and cook at 
10 p o u n d s pressure for a b o u t 15 minu tes . Serves 4 or 5. 

Ground M e a t Appet izers 
1 pound ground elk or deer 1 teaspoon Worcestershire sauce 
1 tablespoon minced onion 1 tablespoon prepared mustard 

3/4 teaspoon salt 1 tablespoon horseradish 
2 tablespoons margarine or butter 1/2 teaspoon celery seed 
2 tablespoons flour 1/2 teaspoon sugar 

1 cup hot water 
Mix g r o u n d mea t wi th on ion and salt a n d shape in to balls a b o u t 

3/4 inch in d iamete r . Brown in the m a r g a r i n e or bu t te r . Remove balls 
f r o m p a n a n d b lend f lou r i n to the fat and d r ipp ings ; add hot wate r and 
stir un t i l m i x t u r e boils a n d thickens. Add Worces te rsh i re sauce, mus ta rd , 
horseradish, celery seed a n d sugar. Place mea t balls in a small casserole, 
p o u r sauce over them. Cover a n d bake in a mode ra t e oven (350° F.) 
fo r 25 to 30 minu tes . 

Venison Shortcake 
1 slice bacon, diced 1/2 teaspoon prepared mustard 

1/4 cup sliced onions 1/8 cup tomato catsup 
1 pound ground lean deer or elk Shortcake 
1 teaspoon salt 2 cups flour 

1/4 teaspoon pepper 2 teaspoons baking powder 
2 tablespoons flour 1 teaspoon salt 

1 1/4 cups water 4 tablespoons shortening 
2/3 to 3/4 cup milk 

Saute bacon a n d on ions un t i l slightly b rowned . A d d mea t , 1 tea-
spoon salt, peppe r , a n d cook u n t i l b rowned . Add 2 tablespoons f lour and 
b lend. A d d water , m u s t a r d , a n d catsup. Br ing to a brisk boil , s t i r r ing 
constant ly. 

For shortcake, sift f lour , bak ing powder a n d salt together twice. 
C u t in shor ten ing . Add mi lk gradual ly , m i x i n g to soft dough . T u r n 
out on f loured b o a r d a n d knead slightly. Roll 1/4 inch thick a n d cut 
with f loured 3 inch biscuit cut ter . Place half the biscuits on bak ing 
sheets, b r u s h wi th mel ted b u t t e r a n d place r e m a i n i n g biscuits on top. 
Bake in hot oven (425° F.) 12 to 15 minu tes . T o serve, split shortcakes 
and pile mea t m i x t u r e be tween halves. Serves 6. 



M e a t Loaf W i t h Ch i l i Sauce 
2 pounds ground elk or deer 1 tablespoon salt 
4 slices fresh bread 1/4 teaspoon pepper 

1/2 cup water 2 eggs 
1 medium onion 1 cup chili sauce 

Soften b read in water and add r e m a i n i n g ingredients . M i x well, 
pack in p a n and cover wi th chili sauce. Bake at 375° F. for 45 minu tes . 

P O T R O A S T S 

Toma to Pot Roast 
2 1/2 pounds chuck or rump 1 tablespoon salt 

(elk or deer) 2 cups tomato juice 
1 tablespoon lard 4 medium potatoes 
1 clove garlic 6 carrots 

B r o w n m e a t slowly in lard. W h e n well b r o w n e d add tomato juice, 
salt a n d garlic. Cover l ightly a n d s immer unt i l tender , abou t 3 1/2 hours . 
Add vegetables 45 m i n u t e s be fo re mea t is done . 

Sauerbra ten I 
3 pounds elk or deer 6 whole cloves 

2 1/2 cups vinegar 3 bay leaves 
3 cups water 6 whole black peppers 
2 sliced medium-sized onions 1 1/2 teaspoons salt 

1/2 sliced lemon 
Place mea t in a large bowl; add r e m a i n i n g ingredients . Le t mea t 

s tand 48 hour s in re f r igera tor , t u r n i n g occasionally. R e m o v e mea t , 
b r o w n in hot fa t . Remove m e a t and add 1 1/9 tab lespoons f lour , b rown 
and a d d 2 cups v inegar m i x t u r e and cook un t i l m i x t u r e thickens. A d d 
mea t a n d s immer for two hours . Remove , slice mea t a n d p o u r gravy 
over the meat . 

Sauerbra ten I I 
Marinade: 

2 cups vinegar 2 sliced carrots 
2 cups water 3 sliced onions 
2 tablespoons sugar 12 whole cloves 

1/2 teaspoon whole black peppers 1 teaspoon mustard seed 
4 bay leaves 2 teaspoons salt 

3 pound roast (elk or deer) 
3 or 4 cups water for cooking 

Gravy: 
1/3 cup gingersnap crumbs 

2 cups water 
1/3 cup sour cream 

C o m b i n e all ingredients for m a r i n a d e in large bowl or crock. Add 
roast a n d let s tand in m i x t u r e (in re f r igera tor ) f r o m 2 to 4 days. T u r n 
mea t once each day. At the end of this t ime remove m e a t a n d strain 
m a r i n a d e . P u t mea t in ket t le wi th 1 c u p of m a r i n a d e , a d d carrots and 
3 or 4 cups of water . S immer un t i l t ender (3 or 4 h o u r s ) . Remove 
mea t and stir i n g ingersnap c rumbs and water . Cook un t i l gravy is 
slightly th ickened. Stir in sour cream. Hea t , b u t do no t boil . Spoon 
some of gravy over mea t before serving. 



Savory Roast 
4-or 5-pound rolled chuck roast 1/4 teaspoon black pepper 
of elk or deer 3 or 4 tablespoons hot bacon fat 

1/2 teaspoon salt 2 sliced medium-sized onions 
3/4 teaspoon celery salt 3 bay leaves 

1 tablespoon poultry seasoning 3 cups hot water 
R u b roast wi th the seasonings a n d b rown on all sides in hot bacon 

fat . Place m e a t in a pressure pan . A d d onions , bay leaves and ho t water . 
Cook mea t a b o u t 1 1/4 hou r s at 10 p o u n d s pressure if tough, less t ime if 
tender . Remove m e a t a n d bay leaves. A d d a b o u t 1 cup of wate r and 
thicken the gravy wi th f lour . Serve wi th m u s t a r d dumpl ings . 

M u s t a r d Dumpl ings 
2 cups sifted all-purpose flour 1 teaspoon dry mustard 
2 teaspoons baking powder 1 tablespoon minced parsley 

1/2 teaspoon salt 2 egg yolks 
1/4 teaspoon onion salt 3/4 cup milk (about) 
1/2 teaspoon celery salt 2 teaspoons melted margarine 

or butter 
Sift dry ingred ien ts together twice, then add parsley and egg yolks 

which have been m i x e d wi th the mi lk a n d mel ted fat . Beat well and 
d r o p f r o m a tab lespoon in to the bo i l ing gravy. Cover t ightly and cook 
for a b o u t 20 minu tes . 

Chuck Roast with Vegetab les 
3- or 4-pound chuck roast of 2 cups meat stock or water 
elk or deer 1 bay leaf 

4 diced carrots a pinch each of thyme, 
4 small diced turnips marjoram, and pepper 
1 quartered small onion 1/3 cup sour cream 
4 or 5 slices of bacon, diced salt 
2 tablespoons flour 2 tablespoons capers, if desired 

C o m b i n e vegetables a n d bacon in a large ket t le; cook u n t i l veget-
ables are slightly b rowned . Add f lour , m i x well, a n d then add mea t 
stock or water , bay leaf a n d seasonings. Add the salted roast a n d s immer 
un t i l done . W h e n tender , remove the meat , s t rain gravy. R u b vegetables 
th rough a s t ra iner a n d r e tu rn to the gravy. Add sour cream and capers. 
Heat , bu t do not boil . Serve gravy over meat . 

Spanish Pot Roast 
3- or 4-pound pot roast 1 sliced medium-sized onion 
(elk or deer) 2 cups canned tomatoes 

10 or 12 sliced stuffed olives 2 teaspoons salt 
1/4 pound salt pork 1/4 teaspoon pepper 

3 tablespoons margarine or butter 1 teaspoon sugar 
C u t small pockets a long the sides of the roast wi th a sha rp knife. 

Fill these pockets wi th the sliced olives a n d salt pork which has been 
cut in small strips. B rown on ion slices in m a r g a r i n e or bu t t e r . R e m o v e 
onions a n d b rown roast in ho t fat . A d d canned tomatoes, salt, pepper , 
sugar and b rowned onions . Cover a n d s immer un t i l mea t is tender — 
abou t 3 or 4 hours . T h i c k e n l iquid for gravy. 



O V E N R O A S T S 

Leg Roast of Ven ison 
3- or 4-pound leg roast 1/4 teaspoon pepper 
(elk or deer) 1/4 teaspoon allspice 

5 or 6 slices of apple, 2 sprigs of rosemary 
onion and salt pork 2 bay leaves 

1 or 2 teaspoons salt 
Cut gashes in roast a b o u t 2 inches a p a r t a n d half t h rough the thick-

ness of roast. Place in each gash a slice each of salt pork , on ion and 
apple . T o p wi th a few more slices of on ion . Spr ink le roast with spices 
a n d add herbs. Place mea t on a rack in a roas t ing pan . Bake in a 
300° F. oven un t i l done , 2 to 4 hours , d e p e n d i n g on tenderness of the 
meat . Remove herbs before serving. 

Ven ison Barbecue 
3 pound venison roast 1 tablespoon butter 
1 cup catsup 1/8 teaspoon cinnamon 
1 tablespoon salt 3 slices lemon 
2 tablespoons Worcestershire sauce 1 onion, sliced thin 

1/4 cup vinegar 1/8 teaspoon allspice 
Sear 3-pound roast of venison in f ry ing p a n . M i x above ingredients 

in saucepan and b r ing m i x t u r e to boil , s t i r r ing to avoid b u r n i n g , and 
s immer 10 minu tes . Cover venison with the sauce a n d roast in modera te 
oven (350° F . ) . Cook 1 1/2 to 2 hours — t u r n i n g occasionally. 

Barbecued Roast 
3- or 4-pound rolled roast Barbecue Sauce 
(elk or deer) 1/2 cup catsup 

1/4 cup vinegar 1 cup water 
2 tablespoons brown sugar 2 tablespoons Worcestershire sauce 

salt and flour 1/2 cup melted margarine or butter 
1/4 cup grated onion 

Dip roast in vinegar-sugar mix tu re , then salt a n d dredge wi th f lour . 
Place roast on rack in roas t ing pan , p o u r i n g a l i t t le wa te r in to the 
roas t ing pan . Bake in m o d e r a t e (350° F.) oven. M a k e a sauce of the 
last five ingredients listed above. Af te r meat is slightly b rown, spoon 
sauce over meat . C o n t i n u e bak ing m e a t un t i l tender , bas t ing occasionally 
wi th the r e m a i n d e r of sauce. Cook ing may be f in ished in a pressure p a n 
at 10 p o u n d s pressure if the roast is f r o m an old an ima l . 

L E F T - O V E R M E A T 

M e x i c a n Corn Dish 
1 1/2 cups cooked, diced elk or deer 2 cups whole kernel corn 

3 tablespoons margarine or butter 2 cups tomato juice 
1 1/2 tablespoons chopped green pepper 3/4 teaspoon chili powder 
1/4 cup chopped onion 1  3/4 teaspoons salt 

Brown mea t in fat , then add on ion a n d green peppe r a n d b r o w n . 
Add corn, t o m a t o juice, chili powder a n d salt. S immer , covered, for 
abou t 30 minutes . Serve with b rown rice. 



Croquettes 
1 cup chopped leftover venison roast 2 teaspoons chopped onion 
1 cup thick white sauce 1 teaspoon chopped parsley 
1 beaten egg I tablespoon pickle relish 

salt fine dry bread crumbs 
paprika 1 beaten egg mixed with 2 

1/2 teaspoon Worcestershire sauce tablespoons water 
C o m b i n e and cook together for a few m i n u t e s the mea t , wh i t e sauce 

and egg. Add the seasonings, on ion , parsley a n d relish. M i x well a n d 
let cool. Shape croquet tes a n d roll in bread crumbs , then d i p in the 
beaten egg-water m i x t u r e ; roll in c rumbs again a n d allow croquet tes to 
stand in r e f r ige ra to r a couple of hours . Fry croquet tes in deep fa t 
(360° F.) un t i l they are a del icate b rown . Serve with gravy or t oma to 

sauce. 

M i n c e m e a t 
2 pounds cooked venison 1/2 teaspoon cloves 
4 pounds apples 1/2 teaspoon nutmeg 
2 pounds currants and raisins mixed 1/2 teaspoon allspice 

3/4 pound suet 2 teaspoons salt 
2 cups brown sugar 2 quarts apple cider 
2 cups white sugar 1 cup molasses 

1 1/2 teaspoons cinnamon 2 tablespoons lemon juice 
G r i n d venison, apples a n d suet. Add all ingredients except lemon 

juice. S immer 1 1/2 hours , or un t i l thick. R e m o v e f r o m hea t and add 
lemon juice. T h e m i n c e m e a t may be c a n n e d a n d will keep indef in i te ly . 
Yields 3 1/2 to 4 quar t s . 

Venison W i t h A lmonds 
2 cups cooked, cubed elk or deer 2 cups meat stock 

1/2 cup crushed pineapple 1/2 cup slivered toasted almonds 
2 tablespoons margarine or butter 1/2 cup sliced celery 

1/2 cup pineapple juice 1 1/2 teaspoons salt 
1 1/2 tablespoons cornstarch 

Brown p i n e a p p l e in the m a r g a r i n e or bu t t e r for a b o u t 5 minutes . 
Mix cornstarch with p i n e a p p l e juice. A d d this m i x t u r e and mea t stock 
to the b rowned p ineapp le . Cook over low heat , s t i r r ing constant ly, 
unt i l thickened. Boil 2 minutes , then add mea t , celery, a lmonds and 
salt. Allow to heat t h r o u g h and serve with rice or chow me in noodles. 

J e l l i ed M e a t Sa l ad 
2 cups cooked, diced, leftover 2 tablespoons chopped green pepper 

roast of venison 2 tablespoons pimiento, cut in 
1 1/2 tablespoons unflavored gelatin small pieces 
1/2 cup cold water 4 or 5 chopped sweet pickles 

1 1/2 cups boiling water 2 tablespoons diced celery 
1 bouillon cube 1 tablespoon minced onion 

1/4 cup vinegar 2 or 3 tablespoons cooked, 
1/2 teaspoon salt cut green beans 

Soak gelat in in cold water . Dissolve boui l lon cube a n d gela t in in 
boiling water . Add vinegar a n d salt. Cool this m i x t u r e a n d when just 
beginning to set add the rest of the ingredients . P o u r in to ind iv idua l 
molds or a greased 8-inch square b a k i n g dish. Chi l l and serve on a bed 
of let tuce wi th mayonnaise . 



Curr ied Ven ison 
2 pounds cooked elk or deer meat 1/4 teaspoon ginger 
2 teaspoons salt 1/4 teaspoon tabasco sauce 

1 1/2 medium onions, minced 1/2 tablespoon Worcestershire sauce 
3 stalks celery, chopped 1/8 cup flour 
2 apples, minced 1/4 cup cold water 

1/4 cup salad oil or shortening 1 cup heavy cream 
2 to 3 teaspoons curry powder 1 well beaten egg yolk 

1/8 teaspoon pepper 3 cups boiled rice 
2 cups stock or bouillon 

Saute onions, celery and apples in oil un t i l slightly b rown. Stir 
in curry powder a n d s immer 5 minu tes . Add r e m a i n i n g seasonings a n d 
stock a n d cook 20 minutes . Stir in f l ou r mixed with water a n d cook 5 
minutes , s t i r r ing un t i l th ickened. R e m o v e f rom heat a n d al low to s tand 
one hour . R e h e a t a n d add cooked meat , c ream and egg yolk just before 
serving. H e a t to bo i l ing po in t , s t i r r ing constant ly . Serve on rice. 

Left-over Roast Ven ison W i t h Barbecue Sauce 
1 cup canned tomatoes 1 bay leaf 

1 1/2 cups water 1 clove minced garlic 
1/2 sliced lemon 2 tablespoons chopped onion 
1/4 cup vinegar 3 stalks chopped celery 
1/4 cup catsup 1/2 cup margarine or butter 

2 tablespoons Worcestershire sauce 2 tablespoons flour 
1 teaspoon salt 

slices of left-over elk or deer 
C o m b i n e the first 10 ingredients listed a n d s immer for a b o u t an 

hour . Strain, a n d add m a r g a r i n e or b u t t e r to the l iqu id . T h i c k e n the 
sauce with 2 tablespoons of f lour mixed with a l i t t le water . Add salt. 
Place mea t slices in a greased casserole a n d add enough sauce to cover 
meat . Bake in a m o d e r a t e oven (350° F.) un t i l hea ted th rough . 

S O U P S 
Burger Vege tab l e Soup 

1 pound ground elk or deer 1/2 cup diced celery 
1/2 cup chopped onion 2 or 3 teaspoons salt 

2 tablespoons margarine or butter 1/8 teaspoon pepper 
2 cups canned tomatoes 1/4 cup uncooked rice 
2 cups cubed potatoes 1 1/2 or 2 quarts water 
2 diced carrots 

Brown mea t and on ion in fat , then add r e m a i n i n g ingredients . 
S immer all slowly for a b o u t 2 1/2 hours . 

Brown Soup Stock 
3 pounds bone and meat of fat for browning 

elk or deer 1 tablespoon salt 
3 quarts cold water 2 sprigs parsley 

1/2 cup celery 5 whole cloves 
1/2 cup carrots 1 or 2 bay leaves 
1/2 cup onions 

Cut mea t f r o m bones a n d b r o w n well. Cover bones a n d b rowned 
mea t with water . Add r e m a i n i n g ingredients , cover a n d s immer for 
3 1/2 to 4 hours . Stra in , chill, r emove fat and strain again . (Othe r season-
ings such as thyme or m a r j o r a m may be added if desired.) 



S T E W S 
Engl ish Brown Stew 

1 pound elk or deer cut in inch cubes 1/2 tablespoon Worcestershire sauce 
2 1/2 cups boiling water 1/4 cup tomato juice 

2 tablespoons chopped onion 1/4 to 1 cup pearl onions 
1/2 clove garlic 1/4 to 1/2 cup diced celery 

1 1/2 teaspoons salt 1/2 cup sliced carrots 
1/2 teaspoon paprika 1 cup cubed potatoes 

1 teaspoon sugar (Vary last 4 ingredients to suit 
1/2 tablespoon lemon juice or individual taste) 

1 tablespoon dry wine 
Flour m e a t and b r o w n well in a heavy pan , using enough fa t to 

cover the b o t t o m of the pan . Add boi l ing water , chopped on ion , garlic, 
seasonings, l emon juice, Worces tershi re sauce and toma to juice. Cover 
tightly and s immer 2 hours , a d d i n g more water if needed. A d d vegetables 
and con t inue cooking un t i l vegetables are done . Pour off juices a n d 
thicken with a f lour-water paste. Add gravy to mea t and vegetables. 
Serves 6. 

Shank Stew 
2 pounds elk shank 1 cup canned tomatoes 

(cut in 2 inch pieces) 1 3/4 cups water 
2 tablespoons lard 1 cup sliced onion 
2 teaspoons salt  3/4 cup diced celery 

Brown mea t in lard . Add tomatoes, water , salt, sliced on ions and 
celery. Cover and cook slowly or bake in a m o d e r a t e oven (350° F.) 
abou t 2 1/2 hours . 


